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Managers, please 
post this 

information and 
share it with 
your staff. 

The Centers for Disease Control (CDC) are stating that because of the COVID-19 pandemic, reducing 

the spread of respiratory illnesses like flu this fall and winter is more important than ever.  

Let’s talk flu prevention!  

What Can You Do to Prevent the Flu? 

The Centers for Disease Control (CDC) also say the first people who should get a flu shot are health-

care workers and people who live with high-risk individuals. Getting your flu shot could save 

someone’s life! LEXINGTON WILL BE OFFERING FREE EMPLOYEE FLU VACCINES. We are arranging the 

clinics to allow for proper social distancing and may include the need to schedule an appointment. 

PLEASE WATCH FOR FURTHER DETAILS!!!  

The signs and symptoms of the flu do vary from the common cold.  

What Are the Common Signs and Symptoms of Flu?  

Let’s dispel some myths. 

 Myth #1 – You can get the flu from the flu vaccine.  

False – This is impossible. The flu vaccine is not made of the live virus. Vaccine manufacturers grow 

the flu virus eggs, then clean and chemically treat them so they are no longer active.  

Myth #2 – The side effects of the vaccine are worse than the flu itself.  

 False – Most people who get the vaccine have no reaction. The most common side effect is a sore 

arm. Up to 25% may have some redness and swelling at the injection site.  

Myth #3 – Only older people need the flu vaccine.  

False – The CDC recommends that everyone 6 months and older should get vaccinated against the flu 

every year.  

For more information about the flu, visit https://www.cdc.gov/flu/season/index.html. 

Influenza Facts 

 Wash hands often and well 

 Know the symptoms of the flu and stay home 

if you are sick 

 Avoid close contact with people who are sick  

 Cover your mouth and nose when sneezing 

and coughing  

 Frequently clean areas others have touched  

 Get your flu vaccine!  

 High fever (100 degrees or higher)  

 Chills  

 Body and muscle aches (can be severe)  

 Sudden onset of headache (can be severe) 

 Feeling tired and weak (can be severe)  

 Cough that may last 2 to 3 weeks  

 Chest discomfort 

http://www.lexingtoncenter.org/wellness
http://www.lexingtoncenter.org/wellness
https://www.unitedconciergemedicine.com/
https://www.unitedconciergemedicine.com/
https://www.cdphp.com/
https://www.cdc.gov/flu/season/index.html
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Did you know that about 2 of every 5 home fires start in the kitchen? Or what about that, on average, seven 

people die in U.S. home fires per day? Lastly, unattended cooking was a factor in 34% of reported home 

cooking fires (Source: National Fire Protection Association).  

Why do we have safety rules and regulations in the first place? Many of these rules and regulations are 

unfortunately because of tragic and life-changing events. We do not necessarily have to experience first-hand 

an accident or incident for us to make the firm commitment to safe practices. We can learn from the often 

tragic mistakes of others.  

Lexington has always been committed to taking proactive approaches to make sure that we are providing an 

environment that is as safe as possible for everyone. 

Cooking Safety Quick Tips:  

1. Cardinal rules of cooking safety! Start and end with a clean kitchen.  

2. Follow Lexington’s tested recipes for best results and safety! 

3. Dress for the job. Avoid wearing loose fitting clothing.  

4. Clothes with long loose sleeves, clothing with ruffles, robes, clothing with loose threads or strings, or 

other loose or flowing garments may quickly ignite or catch fire.  

5. Always use the right tool for the job. For best results while cooking, please use the correct pot, pan, 

utensil, etc. to achieve the desired dish. Many kitchen-related personal injuries or fires are the result of 

not using the correct cookware.  

6. Always make sure that stove tops, range hood filters, ovens, griddles, toasters, microwaves and BBQ grills 

are thoroughly cleaned (not just the cooking surface) prior to cooking, and ensure a thorough cleanup for 

the next person. *Refer to stove/oven/BBQ grill cleaning guidelines. *Be sure to empty out the crumbs in 

toasters.  

7. Use range hood exhaust fans while cooking.  

8. Do not reach over open flames or hot burners.  

9. Keep the work area clean and clear. Food and grease buildup is an excellent fuel for fire. Potholders, tea 

towels or wooden utensils are other items that could easily catch fire if too close to the heat source.  

10. Never leave cooking food unattended. If you must leave the kitchen, turn the stove off.  

11. Limit the number of people who are in the kitchen. Too many cooks at one time may lead to distractions, 

confusion and an unfortunate accident.  

Fire Prevention / Cooking Safety! 
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DO YOU HAVE QUESTIONS ABOUT LEXINGTON SAFETY AND WELLNESS? PLEASE CONTACT: 

Michelle Peryea 

Safety and Wellness Coordinator 

127 E. State Street, Gloversville 

peryeam@thearclexington.org 

(518) 775-5420 
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12. Do not store items on top of or around microwaves. *Only use microwave safe materials.  

13. If any microwave is unusually hot when operating, the unit should be replaced.  

14. Use only dishwasher safe materials in dishwashing appliances  

Responding to Fires  

 Fire extinguishers are provided, but not intended for staff to use to fight a fire of any size – immediately 

exit! Extinguishers should be used only to clear a path of immediate exit when no other means of egress 

is available. 

 Microwave or oven fires: The responses to these types of fires are very similar.  

 Important: For microwaves, keep door closed, turn off power and unplug. 

   For ovens, keep door closed and turn off power. 

   Proceed with evacuation plan. 

 Stovetop and cooking fires: The response to this type of fire is critical in 

that lids are used! 

 There should always be an appropriate-sized lid with each pot 

or pan being used that so in case a fire does occur, the lid may 

be put on immediately and the stove may be shut off. Remove 

the pot or pan from the burner and under no circumstances 

carry the burning pot/pan anywhere else. 

 If the fire is coming from the burners themselves, attempt to 

smother the fire with any lids while turning off all the burners.  

 For any of these situations, proceed with established evacuation plan.  

 

BE SAFE!!! 

Fire Prevention / Cooking Safety! cont.  


